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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Housekeepers 1  Chat 


Friday,  June  6,  1930. 
110H  FOR  PUBLICATION 


Subject:    "A  Sunday  Dinner  for  Company."    Menu  and  recipes  from  Bureau  of 
Home  Economics,  U.  S.  D.  A. 

Bulletins  available:    "  Lamb  as  You  Like  It." 

— -ooOoo — 

Are  you  having  company  on  Sunday?    Have  you  been  wondering  what  to  have  for 
dinner?    lhat  kind  of  meat?    What  vegetables?  What  dessert?    .Then  you  are 
the  very  person  who  will  appreciate  a  few  good  suggestions. 

I'm  having  company  tco  -—  in  fact,  my  guests  are  arriving  tonight  —  a  day 
earlier  than  I  had  expected  them.    I  hope  William  gets  the  windows  washed. 
At  the  rate  he  was  working  when  I  left  home,  he  will  be  washing  windows  till 
nightfall. 

I  tried  to  make  him  hurry. 

"William,"  I  said,  "is  that  your  only  rate  of  speed?" 

"ITo  ma'am",  said  William,  politely,  "I  have  another  rate  of  speed,  ma'am,  but 
it's  slower  than  this." 

And  so  it  goes  — <  when  you're  getting  ready  for  company,  and  want  to  have 
everything  in  apple-pie  order.     If  I  were  a  perfect  housekeeper,  I  suppose 
my  home  would  always  be  spic  and  span,  and  company  could  arrive  at  any  hour 
of  the  day,  to  be  greeted  by  a  smiling,  serene,  gracious  hostess.    But  my. 
life  isn't  like  that.    As  a  lady  poet  says: 

"I  should  be  tranaxuil 
And  calm  of  mind, 
But  life  is  so  sudden 
Don't  you  find?" 

Well,  here  I  am,  keeping  you  from  your  work,  and  I  know  you  will  want  to  have 
this  matterrof  Sunday  dinner  settled  immediately.    Here's  what  the  Menu 
Specialist  has  suggested,  for  our  Sunday  meal:    Roast  Breast  of  Lamb  with  a 
Mint  Stuffing;  Beets  with  a  sweet-sour  sauce;  String  Beans;  Spring  Salad; 
and  Banana  Ice  Cream. 

Complete  directions  for  Roast  Breast  of  Lamb  are  in  the  Leaflet,  "Lamb  As 
You  Like  It."    Use  the  forcemeat  Stuffing,  also  in  the  leaflet,  and  make  it 
a  Mint  Stuffing  by  adding  fresh  mint  leaves. 


The  Spring  Salad  may  be  radishes,  watercress,  and  any  other  spring  greens. 

The  Banana  Ice  Cream  is  one  of  our  new  desserts  —  at  least  it's  a  new  recipe. 
You  will  need  only  five  ingredients  for  this  dessert,  and  these  are  the  five: 


Skin  and  scrape  the  bananas-    Press  them  through  a  fine  sieve  to  form  pulp. 
Add  the  lemon  juice,  the  sugar  and  salt,  and  mix  well.    Stir  in  the  cream. 
Use  a  freezing  mixture  of  1  part  salt  to  4  to  6  parts  ice.    Turn  the  crank 
of  the  freezer  slowly.    After  freezing,  remove  the  dasher,  pack  the  freezer 
with  more  ice  and  salt,  and  let  the  cream  stand  for  an  hour  or  more  to  ripen. 

How  our  Sunday  dinner  is  complete;    Roast  Lamb  with  Mint  Stuffing;  Beets  with'.; 
s\veet-sour  sauce;  String  Beans;  Spring  Salad;  and  Banana  Ice  Cream. 

By  the  way,  I  didn't  explain  about  the  sweet-sour  sauce  —  there's  a  recipe 
for  this  in  the  Radio  Cookbook,  on  page  15. 

Let's  devote  the  rest  of  our  time  to  questions  —  or  they  will  be  getting 
ahead  of  me  again. 

First  .question:    "Do  you  have  any  patterns  for  children's  sun  suits?" 

Answer:    Ho  patterns  —  but  lots  of  suggestions.    You  won't  need  a  regular 
pattern,  if  you  have  a  well-fitting  romper  pattern.    You'll  find  pictures  of 
real  children  wearing  sun  suits  in  Leaflet  24.    "Sun  Suits  for  Children." 

Second  question:    "Please  tell  me  how  to  launder  wash  silk  dresses?" 

Answer:    This  is  a  timely  question,  with  so  many  silk  dresses  being  worn  this 
summer.    In  washing  silk  garments  of  any  kind,  use  lukewarm  water,  and  a  neutra' 
or  mild  soap.    Don't  rub  hard.    Squeeze  and  work  the  garments  in  the  suds. 
Don't  twist  the  fabric.    Rinse  thoroughly  in  lukewarm  water  and  remove  the 
water  finally  by  squeezing  and  patting  the  garment  between  dry  towels.  Dry 
as  quickly  as  possible,  but  never  in  the  sun.    For  crepe  de  chine  and  other 
silks,  use  warm  but  never  a  hot  iron.    Protect  the  silk  with  cheesecloth.  The 
silk  should  ve  evenly  damp,  but  not  wet. 

Third:    "Ihat  is  the  name  of  the  new  leaflet  you  mentioned  which  tells  how 
to  train  children  who  are  finicky  about  eating?" 

Answer:    The  leaflet  is  "Good  Pood  Habits  for  Children."     I'm  sending  it  to 
you. 

Last  question:    "I  wish  you'd  please  tell  me  something  about  the  vegetable 
called  broccoli.    Is  it  a  newly  discovered  vegetable?    How  should  it  be  cook- 
ed, and  served?" 


3  ripe  bananas,  or  1  cup 

banana  pulp 
1  quart  single  cream 


2  tablespoons  lemon  juice 
l/2  cup  sugar,  and 
l/4  teaspoon  salt 


Five  ingredients,  for  Banana  led  Cream:  (Repeat) 


Answer:  Broccoli  is  not  a  newly  discovered  vegetable,  but  until  lately  it 
was  not  well  known,  or  widely  grown.    It  has  been  used  for  a  long  time  in 
French  and  Italian  households.    Recently,  brocoli  of  the  sprouting  type  has 
been  grown  extensively  in  Texas  and  California,  and  has    become  very  popular. 
It  can  be  bought  in  most  large  city  markets.    Broccoli  belongs  to  the  cabbage 
family.    Its  nearest  relatives,  botanically  speaking,  are  cauliflower,  cabbage, 
brussels  sprouts,  kale,  and  kohlrabi.    Of  these,  it  is  most  like  cauliflower. 
If  you  have  ever  bought  sprouting  broccoli,  you  know  that  the  flower  head 
is  not  white  like  cauliflower,  but  a  deep  green,  as  is  the  rest  of  the  part 
used  for  food.    The  stalk  is  long,  leafy,  and  branching.    The  flower  heads, 
and  the  more  tender  parts  of  the  stalk,  are  eaten.    The  lower  tough  end  of 
the  stalk  is  trimmed  off,  then  the  stalks  are  split  lengthwise  into  3  or  4 
long  strips,  with  a  little  of  the  flower  head  on  each  one.    Like  any  other 
green  vegetable,  it  is  cooked  in  lightly  salted  boiling  water,  in  an  uncovered 
kettle.    Broccoli  usually  becomes  tender  in  15  to  20  minutes  cooking.    It  is 
then  drained,  and  served  with  melted  butter  or  Hollandaise  sauce. 
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